] Wi 
Mn WA AN VAN 
A! Mi NW Vi Aaa 


Li ' SM! A4 ` 
at 
li ? ki MM 
y 2. a 
K A 41 
ki ! A $ 
i “T f 
( £ a A 
N Wi WON “WAN 1 
| ri 
tan i 
Li H 4 
L. \ 1 
$ l on 


Phenomenal Fried Rice 


Amazing Fried Rice Recipes with the Simple Methods 
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Edition Notice 


The author has taken any step to make sure this book is accurate and safe. 
Every info is checked. However, every step you take following the book 
do it with caution and on your own accord. 


If you end up with a copied and illegal version of this book please delete it 
and get the original. This will support the author to create even better 
books for everyone. Also, if possible report where you have found the 
illegal version. 


This book is under copyright license which means no one is allowed to 
make any changes, prints, copies, republish or sell it except for the author. 
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Gifts for Everyone 


I love giving gifts, especially because I can feel how people are grateful 
for them. The best part about cookbooks is that it’s the most practical gift 
anyone can receive. That’s why my subscription chance will keep you up 
to date with my latest books as well as discounts. 


In addition, there are times when I share free books that I am sure that you 
don’t want to miss out on. No matter how many recipes we have, they 
always seem not enough, so get as much as possible. 


https://logan.subscribemenow.com 
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Introduction 


Working women may find it difficult to prepare proper and healthy meals 
for their family as they may not get enough time for this task. This 
cookbook provides you the solution as the recipes in the cookbook will not 
take much of your time. You can make them in few minutes. You can 
choose your favorite recipes from the cookbook and satisfy your craving 
for fried rice anytime you want. 


You will find the various recipes in the cookbook, such as simple fried rice 
recipes and the combinations of fried rice with chicken, vegetables, 
shrimp, bacon, and other food of your choice. Spending few minutes with 
concentration and following the steps will provide you best results. You 
will not feel tired after trying any of the recipes as they are super easy to 
make at home within few minutes. You will love to make all of the recipes 
at home and will also surprise your friends and family with your cooking 
skills. The recipes are so aromatic that everyone will love to eat them 
instantly. 


What are you waiting for now? Go grab a copy of this cookbook and start 
making these recipes. 


Basic Fried Rice Recipes for 
Beginners 


Pumpkin Fried Rice 


Directions: 


This recipe is something special that you can cook for your dinner times. 
Preparation Time: 20 minutes 
Serving Size: 2 


Ingredients: 


2 eggs 

2 cups white rice 

15 lb. chopped bacon 

1 chopped onion 

Buk choy to serve 

1 cup chopped pumpkin 
1 cup frozen peas 

2 tbsp. soy sauce 

2 tbsp. oil 

2 tbsp. coriander powder 


Directions: 


1. Take a frying pan and heat oil into it. 


2. Now, in the pan, mix peas, bacon, eggs, coriander leaves, onion, soy 
sauce, and pumpkin. 


3. Beat the eggs well. 
4. Now mix boiled white rice to it. 


5. Stir all the ingredients and cook for 20 minutes until all the ingredients 
are cooked. 


6. Enjoy the cooked fried rice with buk choy and serve to your family. 


Prawn and Veg Fried Rice 


Directions: 


This prawn and rice recipe is the perfect combination ever you would have 
that will awaken your taste buds. 


Preparation Time: 25 minutes 
Serving Size: 3 
Ingredients: 


1 lb. prawns 

2 eggs 

2 tbsp. oil 

2 grated garlic cloves 
Coriander to serve 

2 tbsp. sesame oil 

2 tbsp. crushed ginger 
2 sliced spring onions 
2 cups white rice 

2 tbsp. soy sauce 


Directions: 


1. Heat oil into a frying pan and add ginger, soy sauce, eggs, prawns, 
spring onion, ginger, garlic cloves, and sesame oil. 


2. Beat the eggs well and add boiled white rice to the pan. 


3. Mix all the ingredients well and cook them for 20 minutes to have well- 
cooked fried rice. 


4. Garnish with coriander leaves and instantly enjoy when cooked. 


Ham and Veg Fried Rice 


Directions: 

You will crave this recipe every day once you try it at your home. 
Preparation Time: 20 minutes 

Serving Size: 2 


Ingredients: 


2 eggs 

2 cups white rice 

2 grated garlic cloves 

2 tbsp. grated ginger 

2 tbsp. soy sauce 

2 tbsp. white pepper 

2 chopped spring onions 
1 lb. shredded ham 

2 tbsp. olive oil 

4 cups frozen vegetables 


Directions: 


1. Take a frying pan and add oil, ginger, frozen vegetables, garlic cloves, 
white pepper, eggs, and spring onion into it. 


2. Beat the eggs properly to mix with other ingredients. 


3. Cook these ingredients for around 10 minutes and add boiled white rice, 
ham, and soy sauce. 


4. Now cook for 10 more minutes and stir to mix all the ingredients. 


5. Enjoy and serve to your loved ones when cooked. 


Bacon and Pea Fried Rice 


Directions: 

This recipe is super easy to cook within few minutes. 
Preparation Time: 20 minutes 

Serving Size: 3 

Ingredients: 


2 tbsp. oil 

2 tbsp. soy sauce 

2 chopped bacon rashers 
2 chopped garlic cloves 
2 cups white rice 

2 chopped green onions 
2 eggs 

2 cups peas 


Directions: 


1. Take a frying pan and mix soy sauce, eggs, oil, green onions, bacon, 
peas, and garlic into it and beat the eggs well. 


2. Cook all the ingredients for 10 minutes. 


3. Now add boiled white rice and cook for another 10 minutes and mix 
them well with other ingredients. 


4. Enjoy your quick prepared recipe. 


Snow Pea and Chicken Fried Rice 


Directions: 


You will be craving this recipe every day once you prepare it in your 
kitchen. 


Preparation Time: 25 minutes 
Serving Size: 2 
Ingredients: 


1 wedged red onion 

2 tbsp. soy sauce 

1 lb. shredded chicken 
2 sliced carrots 

45 cup basil leaves 

2 cups sliced snow peas 
1 cup bean sprouts 

2 tbsp. oil 

2 cups white rice 


Directions: 


1. Take oil in a frying pan and heat it. 
2. Now add chicken and red onions to it and cook for 10 minutes. 


3. Now mix beansprout, rice, carrots, soy sauce, basil leaves, and snow 
peas into the pan and cook for another 10 minutes. 


4. Stir to mix all the ingredients well with each other. 


5. Enjoy when cooked. 


Directions: 


Do not miss out on this one! You will love its taste. 
Preparation Time: 20 minutes 

Serving Size: 2 

Ingredients: 


2 tbsp oil 

2 sliced green onions 

2 tbsp. soy sauce 

2 cups white rice 

1 lb. sliced barbecue pork 
2 eggs 

2 cubed carrots 

2 crushed garlic cloves 

2 cups peas 

Coriander leaves to garnish 


Directions: 


1. Take a frying pan and add oil. 


2. Now add barbecue pork, eggs, peas, soy sauce, carrots, green onions, 
and garlic. 


3. Beat the eggs well. 
4. Cook properly for around 10 minutes. 


5. Now combine boiled white rice and cook for 10 minutes more. Mix all 
ingredients and cook them properly. 


6. Garnish with coriander and serve. 
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Veg Fried Rice 


jik 
A 
W 
W 
if 


Directions: 

How about having broccoli with fried rice today? It is amazing. 
Preparation Time: 30 minutes 

Serving Size: 3 

Ingredients: 


2 tbsp. oil 

2 cups frozen vegetables 
2 cups white rice 

2 chopped green onions 
1 tbsp. soy sauce 


Directions: 

1. Take a frying pan and add oil to it. 

2. Add soy sauce, green onions, and vegetables. 

3. Wait for 5 minutes. Mix them and cook them properly. 

4. Now mix boiled white rice and cook for 20 minutes on low flame. 


5. Now it is ready. Serve instantly. 


Special Fried Rice 


Directions: 


Learn this and try it now. This is amazing with its delicious taste. 
Preparation Time: 25 minutes 

Serving Size: 2 

Ingredients: 


2 chopped green onions 
45 cup halved tomatoes 

1 lb. prawns 

2 tbsp. oil 

Coriander leaves to serve 
2 cups white rice 

2 tbsp. sambal oelek 


Directions: 
1. In a frying pan, add oil and heat it. 
2. Now add sambal oelek and prawns. 


3. Mix gently and sure all ingredients are cooked well for about 10 
minutes. 


4. Now mix white rice, green onions, and tomatoes. 


5. Wait until it's cooked for 15 minutes. 


6. Garnish with coriander and serve. 


Prawn Fried Rice 


Directions: 


This is the best recipe for prawns lovers. It is phenomenal in taste that you 
must try. 


Preparation Time: 20 minutes 
Serving Size: 3 

Ingredients: 

2 tbsp. oil 

2 chopped spring onions 


2 chopped garlic cloves 
1 lb. prawns 


3 eges 
2 chopped red chilies 


1 tbsp. chili sauce 

1 cup frozen peas 
Coriander leaves to serve 
2 cups white rice 

2 tbsp. soy sauce 

1 tbsp. sesame oil 


Directions: 

1. In a frying pan, add oil. 

2. In a separate bowl, beat eggs and place them aside. 
3. Whisk eggs properly. 


4. Now mix frozen peas, chili sauce, garlic cloves, spring onions, red 
chilies, soy sauce, sesame oil, and prawns into the pan. 


5. Cook for ten minutes and combine with beaten eggs. Make sure all 
ingredients are cooked properly and mix gently. 


6. Now mix white rice and cook for ten minutes until well cooked. 


7. Garnish with coriander leaves. Enjoy! 


Bacon and Chicken Fried Rice 
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Directions: 

This is the best chicken fried rice recipe for you. Try it today! 
Preparation Time: 25 minutes 

Serving Size: 2 


Ingredients: 


1 cup teriyaki sauce 

2 tbsp. honey 

2 sliced green onions 

2 cups white rice 

2 chopped garlic cloves 
1 lb. chicken thigh fillets 
2 chopped bacon rashers 
1 cup peas 


Directions: 
1. In a frying pan, add teriyaki sauce. 
2. Now add chicken thighs and honey into a bowl and place it aside. 


3. Now mix peas, green onion, garlic, white rice, and bacon rashers into 
the pan. 


4. Cook for about 10 minutes. Mix and cook all ingredients well. 
5. Now mix chicken into all ingredients and mix and cook for 10 minutes. 


6. Serve it to your family. 


Mouthwatering Veg and Meat Fried 
Rice Recipes 


Vegetable Chicken Fried Rice 
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Directions: 


Two in one. Healthy and delicious. This dish can be eaten at any time. 
Preparation Time: 25 minutes 
Serving Size: 3 
Ingredients: 
1 tbsp. chili sauce 
2 tbsp. oil 
1 wedged brown onion 
2 cups any fresh vegetables 
2 cups white rice 
1 lb. chicken breasts 


2 tbsp. sesame seeds 


2 chopped green onions 

Directions: 

1. Take a frying pan and add oil to it. 

2. In a bowl, mix fresh vegetables and chicken pieces. 

3. Now, in the pan, add chili sauce, onion, sesame seeds, and green onions. 


4. Cook for about ten minutes. Now mix all things well and wait until they 
cook properly. 


5. Now mix vegetables and chicken into the pan and cook for about 15 
minutes. 


6. The dish is now ready. Serve! 


Cauliflower Fried Rice 


Directions: 


The cauliflower in this recipe is loved by everyone. Do not skip it and try 
it now! 


Preparation Time: 30 minutes 
Serving Size: 2 
Ingredients: 


3 cups broken cauliflower florets 
3 tbsp. oil 

3 eggs 

1 lb. chicken thigh pieces 

1 cup corn kernels 

2 chopped garlic cloves 

2 tbsp. grated ginger 

2 chopped green onions 

1 cup peas 

1 cup snow peas 


e 2tbsp. red chili sauce 
e 2 cups white boiled rice 
e Chopped coriander to garnish 
Directions: 
1. Ina pan, add oil and heat it. 
2. In a separate bowl, beat eggs and place them aside. 
3. Whisk the eggs properly. 


4. Now combine red chili, corn, snow peas, ginger, peas, garlic, and green 
onions into the frying pan. Cook it for 10 minutes. 


5. Mix and cook all ingredients properly. 


6. Mix white rice, cauliflower, beaten eggs, and chicken into the frying 
pan. 


7. Cook for about 15 minutes. 


8. After 15 minutes, serve and enjoy. 


Chinese Sausage Fried Rice 


Directions: 


This Chinese fried rice is super delicious. You will fall in love with it. 


Preparation Time: 20 minutes 


Serving Size: 3 


Ingredients: 


3 eggs 

2 sliced Chinese sausages 
1 cup peas 

1 sliced carrot 

1 chopped red capsicum 
2 cups white rice 

2 tbsp. oyster sauce 

2 tbsp. oil 

2 tbsp. soy sauce 

1 tbsp. sesame oil 

1 wedged onion 


Directions: 


1. Take a frying pan and add oil to it. 
2. Take a separate bowl, beat eggs properly and place aside. 


3. Now add sesame oil, oyster sauce, soy sauce, Chinese sausages, carrot, 
onion, capsicum, and peas into the pan. 


4. Mix all ingredients and cook for 10 minutes properly. 
5. After that, mix white rice and cook for about 3 minutes more. 
6. Now spread the beaten eggs and cook for 5 minutes more. 


7. The dish is ready. Enjoy. 


Directions: 

What? Meatballs and fried rice? Here is a recipe to try and enjoy. 
Preparation Time: 20 minutes 

Serving Size: 3 

Ingredients: 


1 sliced red capsicum 

2 sliced spring onions 

1 tbsp. oil 

2 cups chopped cabbage 

1 tbsp. oyster sauce 

1 (% lb.) small pack frozen beef meatballs 
1 wedged onion 

2 cups white rice 

Cashews to garnish 


Directions: 
1. In a frying pan, add oil and heat it. 


2. Now mix beef balls, oyster sauce, cabbage, onion, capsicum, and spring 
onion. 


3. Mix all properly and cook for 10 minutes. 


4. Now cook for ten minutes after mixing boiled white rice. 


5. Now turn off the flame, garnish with cashews, serve and enjoy the 
meal. 


Salmon Fried Rice 


Directions: 


Salmon is a phenomenal one. This is a quick, simple and delicious dish for 
you. Go and try it now. 


Preparation Time: 25 minutes 
Serving Size: 2 
Ingredients: 


2 tbsp. oil 

2 cups white rice 

1 cup peas 

1 cup corn 

2 eggs 

1 chopped onion 

1 lb. smoked and chopped salmon 
1 tbsp. soy sauce 

1 tbsp. sesame oil 


Directions: 


1. Take a frying pan and add oil to it. 


2. Take a separate bowl, put eggs into it, and beat them properly. 
3. Now mix salmon, onion, sesame oil, corn, and soy sauce into the pan. 


4. Mix gently and cook for 10 minutes. Make sure all ingredients are 
cooked well. 


5. After 10 minutes, mix beaten eggs and boiled white rice. Wait until they 
are cooked and turn off the flame after 15 minutes. 


6. It is ready to Enjoy! 


Turkey Veg Fried Rice 


Directions: 


Turkey has an amazing taste in every bite of it. Do not wait. Learn and try 
this recipe now. 


Preparation Time: 20 minutes 
Serving Size: 2 
Ingredients: 


2 tbsp. oil 

2 cups peas 

1 cup capsicum 

2 tbsp. soy sauce 

2 eggs 

2 tbsp. grated ginger 

2 cups corn 

2 cups white rice 

1 lb. minced turkey 

2 minced garlic cloves 


Directions: 


1. Take a pan and heat oil in it. 
2. In a bowl, put eggs into it, beat them properly, and put it aside. 


3. After that, combine soy sauce, capsicum, turkey meat, ginger, peas, 
corn, and garlic in the pan. Cook for 10 minutes. 


4. Cook for 10 minutes. Mix gently and make sure all the ingredients are 
cooked well. 


5. Make sure to cook and mix all ingredients well. 
6. Now mix eggs and boiled white rice. 
7. After mixing rice and eggs, cook for 10 minutes more. 


8. Serve and enjoy! 


Green Bean Fried Rice 


Directions: 


This dish gives your taste buds a real boost. Once you have it, you will 
have it again and again. 


Preparation Time: 30 minutes 
Serving Size: 3 
Ingredients: 


2 cups green beans 

1 tbsp. lime juice 

2 sliced spring onions 
2 tbsp. red chili sauce 
2 cups white rice 

2 tbsp. oil 

2 tbsp. soy sauce 

1 lb. chicken pieces 

1 cup coconut milk 


Directions: 
1. Put a frying pan on the stove and add oil to it. 


2. Now add soy sauce, spring onion, lime juice, coconut milk, and red chili 
to the pan. 


3. Keep it on flame for 10 minutes and cook. 


4. After that, mix chicken and again cook for about 10 minutes. Make sure 
all ingredients are mix and cook well. 


5. Now check when chicken is ready, mix it with white rice and cook on 
low flame for 10 minutes more. 


6. After 10 minutes, your dish is ready. Serve, eat and enjoy. 


Shallot Fried Rice 
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Directions: 


This dish is made with brown rice. Seems interesting? Go and give it a 
try. 

Preparation Time: 25 minutes 

Serving Size: 2 

Ingredients: 


2 cups peas 

2 cups chopped shallot 
2 cups white rice 

2 tbsp oil 

1 tbsp. red chili sauce 
1 sliced red capsicum 
1 tbsp. soy sauce 

1 sliced brown onion 
1 tbsp. grated ginger 

1 chopped garlic clove 
Parsley to garnish 


Directions: 
1. Take a frying pan and add oil to it. 


2. Now mix shallot, garlic, onion, ginger, red chili sauce, peas, red 
capsicum, and soy sauce in it. 


3. Mix all ingredients gently and make sure they are all cooked well. Cook 
for 10 minutes. 


4. Now mix boiled white rice and keep it on flame for the next 15 
minutes. 


5. It is ready now. Enjoy! 
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y Sum Fried Rice 


Directions: 

Simple and delicious! Best serve in lunch. Must try this. 
Preparation Time: 20 minutes 

Serving Size: 3 

Ingredients: 


2 tbsp. oil 

1 tbsp. grated ginger 

2 tbsp. shredded choy sum 

2 cups white rice 

2 tbsp. soy sauce 

2 eggs 

1 chopped garlic clove 

2 tbsp. sesame oil 

15 cup chopped spring onion 


Directions: 


1. Take a frying pan and add oil to it. 


2. Take a bowl, beat eggs in it properly and place it aside. Whisk eggs 
perfectly. 


3. Now mix sesame oil, garlic, spring onion, choy sum, and ginger in a 
pan. 


4. Mix all ingredients gently and cooked well. Keep it on flame for 10 
minutes. 


5. Now add eggs and boiled white rice and cook for 15 minutes more. 


6. The dish is ready. Serve it. 


Beef Fried Rice 


Directions: 

A full meal deal is here. Try this today at lunch. 
Preparation Time: 20 minutes 

Serving Size: 2 

Ingredients: 


2 chopped green onions 
3 eges 

1 tbsp. soy sauce 

1 tbsp. red chili sauce 

2 cups coriander leaves 

1 lb. chopped beef steak 
1 cup chopped broccoli 

1 tbsp. grated ginger 

2 cups brown rice 

2 tbsp. peanut oil 


Directions: 


1. Take a pan and add oil to it. 
2. In a bowl, beat eggs. 
3. Whisk the eggs perfectly and keep them aside. 


4. Now mix coriander leaves, beef, ginger, soy sauce, green onion, red 
chili sauce, and broccoli. 


5. Keep it on cooking for 10 minutes. Make sure to mix and cook all 
ingredients well. 


6. After that, mix eggs and boiled white rice and keep on cooking for 10 
minutes more. 


7. The dish is ready. Serve, eat and enjoy. 


Favorite Fried Rice Recipes 


Bacon Brown Fried Rice 
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Directions: 


This combination of fried rice and bacon is beloved. It has a different but 
delicious taste. 


Preparation Time: 25 minutes 
Serving Size: 3 
Ingredients: 


2 tbsp. oil 

2 eggs 

2 chopped bacon rashers 
1 lb. prawns 

1 diced brown onion 

2 chopped garlic cloves 
1 tbsp. ginger paste 


e 2 cups white rice 

e 2 chopped green onions 

e 2 tbsp. soy sauce 

e 1 tbsp. white sugar 

e 1 tbsp. oyster sauce 
Directions: 


1. Take a pan and add oil to it. 

2. In a separate bowl, beat eggs. 

3. Make sure eggs are whisk properly. After that, keep it aside. 

4. Now add green onion, onions, bacon, ginger, and garlic into the pan. 


5. Keep on cooking for 10 minutes. Mix all ingredients well and cook well 
as well. 


6. Now mix white rice, soy sauce, white sugar, and oyster sauce. 
7. Now mix eggs and leave it for cooking for about 10 minutes. 


8. The meal is ready. Serve. 


Broccoli and Corn Fried Rice 
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Directions: 


This is a healthy as well as an appetizing dish. It has a high level of 
proteins and vitamins. You will love it. 


Preparation Time: 20 minutes 
Serving Size: 3 
Ingredients: 


2 cups white rice 

1 cup peas 

2 cups broccoli pieces 

2 hot salami slices 

2 chopped green onions 

2 chopped garlic cloves 

1 (8 oz.) small can corn kernels 
2 tbsp. barbecue sauce 


Directions: 
1. Take a frying pan and add peas and barbecue sauce. 


2. Now add corn, hot salami, garlic, green onions, and broccoli. 


3. Keep it on cooking for 10 minutes. Make sure to mix and cook all 
ingredients properly. 
4. Now add white rice and again keep on cooking for 10 minutes. 


5. Serve and eat. 


Bacon and Bean Fried Rice 


Directions: 

To stay healthy, you will need a combination of beans and bacon. 
Preparation Time: 30 minutes 

Serving Size: 2 

Ingredients: 


2 tbsp. sesame oil 

2 cups brown rice 

2 tbsp. oil 

2 eggs 

1 cup peas 

1 cup beansprouts 

2 chopped bacon rashers 
2 chopped green onions 
1 tbsp. soy sauce 


Directions: 
1. Take a pan and add oil. 
2. In a bowl, beat eggs properly. 


3. Now mix soy sauce, bacon, green onion, beansprout, sesame oil, and 
peas. 


4. Keep on flame for 10 minutes. Mix and cook everything well. 
5. Now mix eggs and brown rice and keep on cooking for 15 minutes. 


6. Serve and enjoy. 


Mushroom Fried Rice 


Directions: 


This is a mouthwatering recipe with mushrooms and flavourful oyster 
sauce. It has healthy nutrients as well. 


Preparation Time: 20 minutes 
Serving Size: 3 
Ingredients: 


1 lb. prawns 

2 tbsp. grated ginger 

1 chopped red onion 

2 cups sliced mushrooms 
2 tbsp. oyster sauce 

2 tbsp. oil 

2 chopped bacon rashers 
2 tbsp. chopped chives 

2 boiled and chopped eggs 
2 minced garlic cloves 

2 cups white rice 


Directions: 
1. In a pan, add prawns and oil. 


2. Now add chives, mushrooms, bacon, ginger, red onion, garlic, and 
oyster sauce. 


3. Keep on cooking for 10 minutes. Also, ensure that everything is cook 
and mix well. 


4. Now chop the boiled egg into little pieces. 


5. Now add boiled white rice to the pan and leave for cooking for 10 
minutes. 


6. Sprinkle chopped egg on it and serve. 


Pork Loin Fried Rice 


Directions: 


Do you like pork loin a lot? Then, try this. It is a rice dish with pork 
tenderloin. Make and enjoy it. 


Preparation Time: 25 minutes 
Serving Size: 2 


Ingredients: 


2 eggs 

2 tbsp. soy sauce 

2 tbsp. fish sauce 

1 lb. sliced pork loin medallions 

2 chopped garlic cloves 

2 tbsp. curry powder 

Chopped coriander leaves to garnish 
1 cup pineapple juice 

2 cups white rice 


Directions: 

1. Take a pan and add pineapple juice to it. 
2. In a bowl, beat eggs and place them aside. 
3. Whisk the eggs properly. 


4. Now combine fish sauce, pork, curry powder, soy sauce, and garlic into 
the pan. 


5. Keep it on cooking for 10 minutes. Mix gently and ensure to cook all 
ingredients well. 


6. Now mix eggs and boiled white rice. 
7. Keep on flame for 10 minutes. 


8. It is ready. Serve, eat and enjoy the meal. 


Prawn and Pork Fried Rice 


Directions: 


You will feel fulfilled for the whole day as this recipe will provide you 
some extra energy with its wonderful taste. 


Preparation Time: 20 minutes 


Serving Size: 3 


Ingredients: 


4 eggs 

1 sliced celery stalk 

1 lb. minced pork 

2 minced garlic cloves 
Sliced red chilies to serve 
1 tbsp. minced ginger 
1 lb. prawns 

1 tbsp. oyster sauce 

2 cups white rice 

2 tbsp. oil 

2 cups water 

2 sliced onions 


Directions: 
1. Take oil in a frying pan and heat it. 
2. Whisk eggs properly in a bowl. 


3. Now add celery stalks, pork, prawns, ginger, and garlic into the heated 
oil in a pan. 


4. Mix well all the ingredients and cook for 5 minutes and then add red 
chilies, onion, water, and oyster sauce to the pan. 


5. Cook for another 5 minutes and then add whisked eggs and white rice to 
it. 


6. Cook it on low flame for 10 minutes and enjoy it when cooked. 


Ham and Prawn Fried Rice 


Directions: 


You can try this recipe if you want to eat ham with something healthy. Try 
it out for your dinner times. 


Preparation Time: 30 minutes 
Serving Size: 3 
Ingredients: 


2 tbsp. oil 

1 lb. cooked prawns 
2 sliced celery stalks 
2 sliced onions 

1 cup parsley 

1 lb. chopped ham 

1 cup peas 

2 cups white rice 

1 tbsp. sesame oil 

1 tbsp. soy sauce 


Directions: 


1. Heat oil into a frying pan and add ham, celery stalks, prawns, onion, 


sesame oil, peas, and soy sauce to it. 


2. Mix all the ingredients well and cook for 10 minutes until all ingredients 
are well cooked. 


3. Now cook for another 15 minutes after adding boiled white rice to the 
pan. 


4. Add some parsley and enjoy it. 


Chinese Wine Rice 


Directions: 


This recipe is for those who want to eat healthy vegetables with the flavor 
of Chinese wine. You can have the rice when you want something 
different to eat. 


Preparation Time: 20 minutes 


Serving Size: 2 


Ingredients: 


1 sliced red capsicum 

2 red chilies 

2 sliced celery stalks 

1 cup sliced broccoli 

3 sliced green onions 

1 tbsp. ginger pieces 

2 crushed garlic cloves 

2 tbsp. soy sauce 

2 tbsp. sesame oil 

2 cups white rice 

1 (% lb.) small pack quinoa mix 
2 tbsp. Chinese rice wine 


Directions: 


1. Heat oil in a frying pan and add red chilies, green onions, capsicum, 
garlic, soy sauce, broccoli, rice wine, celery stalks, and ginger. 


2. Mix all the ingredients well and cook for 10 minutes on medium flame. 


3. Now mix quinoa mix and white rice and cook for 15 minutes on a lower 
flame. 


4. Enjoy and serve it to your family when cooked. 


Kimchi Fried Rice 


Directions: 


You will love this recipe once you give it a try. 
Preparation Time: 30 minutes 

Serving Size: 3 

Ingredients: 


1 chopped onion 

1 tbsp. kimchi juice 

2 chopped bacon slices 
1 tbsp. grated ginger 
2 tbsp. butter 

Garlic chives to serve 
1 cup peas 

1 cup chopped kimchi 
2 eggs 

2 tbsp. sesame oil 

2 cups white rice 

2 tbsp. soy sauce 


Directions: 


1. Heat oil into a frying pan and add bacon, kimchi juice, ginger, onion, 
soy sauce, bacon, kimchi, sesame oil, and peas. 


2. Take a bowl and beat eggs well into it. 


3. Cook the ingredients in a pan well for around 10 minutes on medium 
flame and then add eggs and boiled white rice. 


4. Cook for 10 minutes more and enjoy when ready. 


Various Sauce Fried Rice 
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Directions: 

This recipe includes different sauces. You can enjoy it at your mealtimes. 
Preparation Time: 20 minutes 

Serving Size: 2 

Ingredients: 


1 sliced red onion 

1 tbsp. fish sauce 

2 cups white rice 

2 crushed garlic cloves 
1 tbsp. brown sugar 

1 tbsp. grated ginger 

1 long red chili 

1 lb. minced chicken 


45 cup basil leaves 

1 sliced red capsicum 
1 cup green beans 

2 tbsp. oil 

2 cups white rice 

1 tbsp. chili sauce 

1 tbsp. soy sauce 

1 tbsp. lime juice 


Directions: 


1. Heat oil in a frying pan and add chili sauce, ginger, capsicum, red chili, 
green beans, and brown sugar to it. 


2. Stir all the ingredients well and cook for 5 minutes on medium flame. 


3. Now add basil leaves, soy sauce, chicken, lime juice, and fish sauce and 
cook for another 10 minutes on low flame. 


4. Cook for 5 minutes more after adding boiled white rice and onions. 


5. Enjoy when cooked. 


Conclusion 


We hope that you have carefully read all of the recipes given in this 
cookbook. 


It is not that difficult to cook fried rice as our cooking experts have 
simplified the traditional methods with the same taste. You can prepare the 
rice for any time of your meals. You will find white rice in all of the 
ingredients with the same ingredients. You will enjoy making these 30 
different and delicious fried rice recipes in your kitchen. 


Start preparing with one recipe you love the most! 


Now, once you have chosen your favorite recipe, collect the ingredients 
from your kitchen and start making it for your meals. Carefully follow the 
simple steps to make the recipes that will provide you perfect results. They 
will make your stomach healthy and are fulfilled with a delicious taste of 
every recipe. 


Grab a copy of this cookbook and start making it now! 


About the Author 


Since he was a child, Logan King enjoyed watching his mom cook. For 
him, it was even more fun than playing with his friends. That's how he fell 
in love with cooking. In fact, the first thing he ever cooked on his own was 
a cupcake, a surprise for his little sister, which not even his mom was 
expecting. 

Now, supported by the whole family he is constantly sharing new recipes 
of his own creations. He finished a gastronomy academy when he was 18 
and continued his career as a chef and recipe developer. 


Now his goal is to educate and help people fell in love with cooking as he 
did. Actually, he is advising mothers and fathers to give their children an 
opportunity in the kitchen, because they never know, maybe their kid 
could be the next top chef. 


Even though he pursued a career as a chef, his cookbooks are designed for 
everyone, with and without cooking experience. He even says, “even if 
you don't know where your knife is you will be able to do my recipes.” 


The gastronomy field is large and there is no end in the options, ingredient 
combinations, and cooking techniques. That's why he tries his best to keep 
his audience informed about the newest recipes, and even give them a 
chance to modify his recipes so that they can find a new one, one that they 
can call their own. 


D E as 


Appendices 


I am not stopping with this book. There are going to a lot more so make 
sure you are ready for the amazing recipes that you will be able to get from 
me. You can always be sure that they are going to be simple and easy to 
follow. 


But thank you for choosing my book. I know that you haven’t made a 
mistake and you will realize that too, well, as soon as you start making the 
recipes. 


Please do share your experience about the written as well as the practical 
part of this book. Leave feedback that will help me and other people, PI 
greatly apricate this. 


Thank you once more 
Have a great adventure with my book 


Yours Truly 


Logan King 


